
Ingredients:  

1 ½ cup water 

¼ tsp. ground cinnamon 

1 cup whole wheat couscous 

2 tbsp. chopped cilantro 

2 tbsp. chopped unsalted pistachios 

¼ cup pomegranate seeds 

2 tsp. lemon zest 

1 tbsp. extra virgin olive oil 

⅛ tsp. salt 

 Pomegranate Pistachio Couscous 

Directions:  

1. To boiling water add cinnamon, olive oil and 

salt. Stir in the couscous, cover and remove 

from the heat. Let stand 5-10 minutes.  

2. Transfer the couscous to a large bowl and fluff 

with fork. Mix the herb, pistachios, half of the 

seeds and lemon zest. Sprinkle top of couscous 

with remaining pomegranate seeds. 

 For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

*VEGAN


